
Platanazo Platanazo $8$8
Oaxacan rum + Swiss banana cordial + fresh limeOaxacan rum + Swiss banana cordial + fresh lime

La Intervencion La Intervencion $8$8
Blanco tequila + sage infused Dolin Blanc + fresh limeBlanco tequila + sage infused Dolin Blanc + fresh lime

La Misa La Misa $8$8
Espadin + chili + coffee infused campariEspadin + chili + coffee infused campari

Classics Classics $8$8
Margaritas: (tamarindo | maracuya | hibiscus | mango),Margaritas: (tamarindo | maracuya | hibiscus | mango),

Daiquiris, Old Fashioneds,  Bartender´s ChoiceDaiquiris, Old Fashioneds,  Bartender´s Choice

Tu Dime Tu Dime $7$7
Well CocktailsWell Cocktails

Rotating punch bowls
Sangre del Imperio Sangre del Imperio $25$25

Gin + Aperol + fresh lemon + Lousiana bitters.Gin + Aperol + fresh lemon + Lousiana bitters.

(Perfect for a sparkling long pour)(Perfect for a sparkling long pour)

Tacos
Taco de Pescado Taco de Pescado $6$6

Fish tacoFish taco

2 street tacos + beer battered fried fish + 2 street tacos + beer battered fried fish + 
white cabbage + pico de gallo + Mexican white cabbage + pico de gallo + Mexican 

cream. cream. Served on corn tortillaServed on corn tortilla

Carne Asada Carne Asada GFGF  $6$6

2 street tacos + grilled steak + cilantro 2 street tacos + grilled steak + cilantro 
+ onions + guacamole. Served on blue + onions + guacamole. Served on blue 
corn tortillacorn tortilla

Quesadilla Quesadilla $7$7

Add: Chicken $3 | Al pastor $3 | Carne asada $4Add: Chicken $3 | Al pastor $3 | Carne asada $4

Flour tortilla cheese quesadilla.Flour tortilla cheese quesadilla.

Pollo Adobado Pollo Adobado GFGF  $5$5

Adobo-marinated chickenAdobo-marinated chicken

2 street tacos + cilantro + onions + 2 street tacos + cilantro + onions + 
guacamole + street-style salsa.guacamole + street-style salsa.

Served on corn tortillaServed on corn tortilla

Al Pastor Al Pastor GFGF  $6$6

Spicy Adobo Pork Spicy Adobo Pork 

2 street tacos + pineapple + cilantro + 2 street tacos + pineapple + cilantro + 
onions + guacamole + street-style salsa. onions + guacamole + street-style salsa. 
Served on corn tortillaServed on corn tortilla

tragos del 
atardecer

La Hora FEliz

Flautas de Atun Flautas de Atun 
Ahumado Ahumado GFGF  $10$10

Four rolled mini tacos + premium smoked Four rolled mini tacos + premium smoked 
tuna + poblano pepper sauce + smoked tuna + poblano pepper sauce + smoked 
guajillo aioli + queso fresco + cilantro + guajillo aioli + queso fresco + cilantro + 
pickled onionspickled onions

Queso Fundido Queso Fundido GF VEGGF VEG    $10$10

ADD: mushrooms 4 | beef chorizo 5 | shrimp 6 ADD: mushrooms 4 | beef chorizo 5 | shrimp 6 

Melted Sonoran cheese + Anaheim peppers. Melted Sonoran cheese + Anaheim peppers. 
Served with corn tortillas or flour tortillasServed with corn tortillas or flour tortillas

Flautas de Pollo Flautas de Pollo GF GF  $9$9

Chicken tinga rolled tacosChicken tinga rolled tacos

Four rolled mini tacos + topped with Four rolled mini tacos + topped with 
guacamole + lettuce + onions + guacamole + lettuce + onions + 
tomatoes + cotija cheese + sour creamtomatoes + cotija cheese + sour cream

Sope de Camaron Sope de Camaron GFGF  $10$10

Shrimp sopeShrimp sope

A blue corn tortilla sope + shrimp + red A blue corn tortilla sope + shrimp + red 
pickled onions + avocado + fried beans + pickled onions + avocado + fried beans + 
queso fresco + sour cream. queso fresco + sour cream. 
Served with half  bone marrowServed with half  bone marrow

Mini Hamburguesas Mini Hamburguesas 
de Wagyu de Wagyu $10$10

wagyu sliderswagyu sliders

Two mini burgers 100% Wagyu beef  + Two mini burgers 100% Wagyu beef  + 
fontina cheese + thousand island aioli. fontina cheese + thousand island aioli. 
Served with french friesServed with french fries

Pulpo SarandeadoPulpo Sarandeado  GFGF  $11$11

Charred Octopus in adobo sauceCharred Octopus in adobo sauce

Smoked guajillo aioli +Smoked guajillo aioli +  charred lemon + charred lemon + 
confit potatoesconfit potatoes

Tostada de Atun Tostada de Atun GFGF  $10$10
Tuna tostadaTuna tostada

Blue corn tostada + morita chiles  aioli + Blue corn tostada + morita chiles  aioli + 
soy daikon + avocado + wakame + soy daikon + avocado + wakame + 
crispy onions + mango + radishescrispy onions + mango + radishes

Aguachile Aguachile GFGF  $10$10
Raw shrimp + serrano chiles + guajillo Raw shrimp + serrano chiles + guajillo 
chiles + cucumbers + red onions + micro chiles + cucumbers + red onions + micro 
cilantrocilantro

Fresh Oysters Fresh Oysters GFGF
$1$1..5050 per oyster (minimum 4) per oyster (minimum 4)

Habanero + cucumbers + Habanero + cucumbers + 
lime mignonette saucelime mignonette sauce

Crudo de JurelCrudo de Jurel  GF GF $11$11
Yellow-tail crudoYellow-tail crudo

Jalapeños + mango salsa + citrus sauceJalapeños + mango salsa + citrus sauce

Callo en su Callo en su 
Concha Concha GFGF  
Scallops on the shellScallops on the shell

$1$1..5050 per scallop (minimum 4) per scallop (minimum 4)

Ponzu sauce + chiltepin peppers + Ponzu sauce + chiltepin peppers + 
tomatoes + green onions + cucumberstomatoes + green onions + cucumbers

Ceviche de  Ceviche de  		 		
Camaron Camaron GFGF $11$11
Shrimp cevicheShrimp ceviche

Cucumbers + onions + tomatoes + Cucumbers + onions + tomatoes + 
cilantro + jalapeños + lime citrus. cilantro + jalapeños + lime citrus. 
Served with plantain chipsServed with plantain chips

Papas Fritas Papas Fritas VEG GFVEG GF  $6$6

French friesFrench fries

Topped with garlic + serranos + cotija cheeseTopped with garlic + serranos + cotija cheese

Coctel de Elote Coctel de Elote VEG GFVEG GF    $6$6

Corn in a cupCorn in a cup

Served with lime + cotija cheese + chili powderServed with lime + cotija cheese + chili powder

Coles de Bruselas Coles de Bruselas VEG GFVEG GF    $6$6

Brussels sproutBrussels sproutss

Crispy brussels sprouts + lime + smoked guajillo Crispy brussels sprouts + lime + smoked guajillo 
chile aioli + charred panela cheese + peanutschile aioli + charred panela cheese + peanuts

Totopos y Totopos y 
Guacamole Guacamole V GFV GF  $6$6

Chips and guacamoleChips and guacamole

Complementos

sabor a hacienda

(sides)

(Drinks)

cervezas
All Draft Beers All Draft Beers $5$5  
Bottled Beers Bottled Beers $4$4

 everyday 3 pm - 6 pm
Bar-lounge & patio only

Select House Wines Select House Wines $8$8

wines

 *A 3% CC surcharge will be added to all credit card transactions *A 3% CC surcharge will be added to all credit card transactions
*Consuming raw or undercooked meats, poultry, seafood, shelfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.*Consuming raw or undercooked meats, poultry, seafood, shelfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

(food)(food)


